was conducted under a condition similar to selective hydrogenation, moreover a nickel catalyst was poisoned with sulfur of methionine so as to promote greatly trans isomer formation in a first stage during hydrogenation. A flow of hydrogen gas was purged to displace the air, and then the reactor was sealed. The oil containing a catalyst was heated up with slow stirring, and then hydrogen gas was introduced into the system at the respective temperatures.
This moment of hydrogen introduction and with vigorous stirring (700rpm) was considered as the initial point of the reaction. The samples were taken from the reactor at the specified time intervals during hydrogenation and filtered to remove the catalyst. In the case of the trans promotive hydrogenation, the whole hydrogenated oil was filtered to remove the deactivated catalyst with a diatomaceous earth after hydrogenated for 180min, and a fresh nickel catalyst was added into the filtered oil for promoting hydrogenation.
Results an Discussion
Optimum hydrogenation temperature for mackerel oil.
As shown in Table- above-mentioned (see Fig. -3) . It was reported that SFI of the trans promotively hydrogenated vegetable oil was the steepest11) and the values for selectivities during the trans promotive hydrogenations of soybean oil and cottonseed oil were the same as those of the selective hydrogenation, excepting those in an initial stage of soybean oil hydrogenation12).
In fish oil hydrogenation there may be existing the problem of diffusional transport of triacylglycerol molecules into and out of the pores of catalyst, which are partially filled with catalytic poisons caused from decomposition of methionine, since triacylglycerol molecules of fish oil are bigger than those of vegetable oil such as soybean oil and cottonseed oil. Therefore we speculate that the effect of transport limitation for triacylglycerol molecules may give low values for selectivity, while it is impossible to estimate finely the value for selectivity by reason of the extremely complicated triacylglycerol composition of partially hydrogenated fish oil. Low values for selectivity may lead to the formation of the undesirable high melting triacylglycerols which are especially trisatu- Soc.
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